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COT OFFERS CAJUN-CREOLE CUISINE AT ANNUAL CAPSTONE DINNER
MISSOULA Students of The University of Montana College of Technology culinary arts program
will prepare and serve authentic Louisiana cuisine at the annual Capstone Dinner on Saturday,
April 26.
The event, a fundraiser for the college’s Culinary Student Education Fund, begins at
5:30 p.m. in the foyer of the Administration Building at the COT, 909 South Ave. W. It is
open to the public. Tickets cost $75 and can be purchased at the COT cashier’s office or by
calling 406-243-7870. They are on sale now and available until 3 p.m. April 25.
The theme of this year's dinner is “Delta Queen, Louisiana Cuisine: Down-home
Southern cooking served on an old-fashioned paddle-wheel boat.” A silent auction will be held
throughout the evening, and Jodi Marshall will provide live jazz music.
The menu will feature authentic Louisiana dishes such as oysters Rockefeller, andouille
sausage, fried green tomatoes, frog legs and the students’ own version of Cajun gumbo,
jambalaya and etouffee - all served with appropriate wines and Southern beverages.
For more information about the event, call Michelle Ekstrom, graduating culinary
student, at 406-529-0447; or Tom Campbell, director of the COT culinary arts program, at
406-243-7831 or e-mail thomas.campbell@umontana.edu.
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